
 

 

 

Responsibilities 
of Vice 

President for 
QA 

1. Quality matters-
focal point 

(corrective actions 
and continual 
improvement 

activities) 
2. Formulate and 

recommend 
policies, strategies, 

tactics, goals, 
objectives related to 

quality 

3. Review and help 
to coordinate 

quality aspects of 
design 

4. Assist and counsel 
top managers 

regarding quality 
status 

5. Authority over QA 
groups in same or 

different plant 

6. Appoint QA 
directors 

7. Have updated 
information 

regarding quality 
regulations 

8. Coordinate 
quality 

improvement teams 

9. Interact with 
external 

organization e.g. 
government 
agencies and 
professional 
associations  



 

 

Types of 
quality 

documents 

1. Quality 
Manual 

2. SOP 
documents 

2.1. Product 
specific 

manufacturing 
(PSM) 

documents 

2.2. General 
Manufacturing 

Operation 
(GMO)  

2.3. Quality 
Control 

Analytical (QCA) 
methods 

documents 

2.4. Good 
Manufacturing 

Practices (GMP) 
documents 

2.5. Equipment 
Specific 

Sanitation 
documents 

2.6. Pre-
operation 
Sanitation 
documents 

3. HACCP 
program 

documents  



 

 

 

 

Laboratories 
in QA 

department 

1. Chemistry 
Lab 

2. Raw 
metrial 

inspection 
Lab 

3. Sensory 
Lab 

4. 
Microbiology 

Lab  



 

 

 

Functions of QA 
programes 

1. Introduction to 
fundamental of 
quality (HACCP, 
GMP, GAP, GHP, 

GLP) 

2. Research on 
processes, 

equipments and 
ingredients  

3. Focus on 
product 

development 

4. Verification of 
quality audits 

(manufacturing 
quality audits, 

Sanitation audits, 
GMP audits, 

HACCP audits) 



 

 

 

 

Responsibiliti
es of QA 

department 

1. Physical, 
Chemical and 

Microbiological 
evaluation of 

materials (raw and 
processed foods, 

ingredients)  

2. Line inspection 
and control of 

supplies, 
operating 

procedures and 
finished products  

3. Warehousing 
conditions (temp 

and handling 
procedures) 

4. Sanitation 
control 

5. Waste disposal 
control 

6. Compliance 
with Federal and 

municipal 
requirements and 

standards 

7. Specification 
compliance during 

marketing and 
distribution 

8. Improvements 
of processing 
methods to 

reduce production 
costs and promote 

greater profit 

9. Standardization 
of the finished 

product according 
to nutritional label 

specifications 

10. To increase 
consumer 

confidence over 
uniform high 
quality of the 

product 


